Restaurant Specific Task Risk Assessment (Risk assessment rationale and how to complete a risk assessment located in the rationale tab on Donesafe) 
Restaurant specific task: RM10-01 Employee Health During COVID19 Date: 22" April 2020 
Restaurant Name: Applies to all Restaurants Completed by: Workplace Safety & Risk Management CFT Number of Pages: 22 


A minimum of 2 crew members and 2 managers must be consulted throughout the process of conducting a Risk Assessment. 

A Risk Assessment must be completed BEFORE the commencement of a restaurant specific job/task, and as part of the restaurant’s ongoing risk management program. 

Transfer the ‘Control Measures to be Implemented’ onto the Restaurant Specific Task Procedure document. You can attach a copy of this Risk Assessment to the Restaurant Specific Task 
Procedure. 


The Completed Risk Assessments and Specific Procedure document should be kept in a relevant location for easy access for training when required & reviewing. 


© Note: When conducting a risk assessment you may need to consider Legislation, Regulations, Codes of Practice or National Standards for additional guidance. Refer to the risk assessment 
rationale under the Rationale tab in Donesafe for further information. 


COVID19 Operational Procedures and Information: (available on metime / Coronavirus Resource Centre) 


Keeping You Safe: Operating Takeaway Only 

- Guide for Crew Employee Zones Guide (restaurant layout & guide) 

- Employee Video and Hand Washing Video Contactless Experience Guide, includes 5 station Contactless Procedures 
Restaurant Response Guide 2.0 COVID19 Security Checklist _ oo ; 

Restaurant Response, Scenario 1 Restaurant Video (Restaurant & Licensee Video) Advance Visitor Notice — Restaurant Visitor Guidelines (for Suppliers, Vendors, 
FAQ from Customers Related to Coronavirus Service Agents, Tech Services & Contactors) 


Restaurant Sanitation Checklist Restaurant Capacity Poster 
Social Distancing Operations Guide Social Distancing Crew & Managers Poster 


Operational Update - Podcasts 
Download - Weekly 


Social Distancing / Employees: 


Tn accordance with Soci 
Government guidance, 2 
we're limited to 


Employee Zones 
Froostander Restaurants 


customers in our 
restaurant. 


a aren | 


McDelivery® [mgs 
Takeaway only. Takeaway only. i 
Drive-Thru and : Wied ss 
McDelivery open. Drive-Thru “ re 

open. ” ost 


Take Away Only 


Hygiene & Sanitation: 


=a] 
Procedure 
; S Ee) =] 


Cashless is Fastest 
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Specific Task/Activity > | Potential Hazards/Consequences > Risk Rating »> Control Measures to be Implemented > New Risk 


Firstly, identify each specific activity | Then, identify the potential hazards associated with each Record your Now record the control measures required for each specific activity to Rating 
separately. specific activity. Rate hazards using the hazard rating table in assigned risk rating | lower risk. Finally, re-rate each specific activity with the new control Record your new 


the Hazard Log and assign a risk rating. measures in place risk rating. 


All McDonald’s standard Policies and Procedures are to 


Employee COVID19 — Spread of COVID19 be continually followed, with the additions of the COVID- 
Training and Verification 
1 (Very Unlikely & 


(Likely & Death) Keeping You Safe Checklist — has been designed as a | Death) 
COVID19 Training & Verification tool and part of the 
STA. 


The four focus areas cover: 


19 additional focus areas being covered. 3 


Social Distancing for Customers & Crew 

Contactless Experiences 

Hygiene & Sanitation 

Care & Communication 
Managers or Crew Coach will be verifying employees 
understanding and knowledge by completing the ‘Keep 
You Safe Checklist’ on the STA. 
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Keeping You Safe — Guide for Crew & Guide for 
eae Managers. The guide has been created as an 
Employees working in the | Spread of COVID19 educational tool. The four focus areas cover: 


kaera zeal e Social Distancing for Customers & Crew 
istancing e Contactless Experiences 
e Hygiene & Sanitation 


Cc IM / 
rew / Managers e Care & Communication 


Operations Team 


If training is required in the dining area while the 
restaurant dining area is closed, approved signage 
(provided by the RTO) must be used. 


Social Distancing Operations Guide - This Guide 
assists restaurants: 


e Follow directions on social distancing 
requirements at Kiosks, registers and pick up 
points. 


4 Identify the maximum number of customers 3 


ermitted to be in the customer areas at an 

(Likely & Death) ation time. Maximum Customer Count Took a oe 

developed for every restaurant that included the 

Dining Room (sqm) and Capacity PAX (4m2). 

This provide the restaurant with the number of 

customers allowed in the restaurant at any one 

time. This information was then transferred to 

Restaurant Capacity Poster and displayed at the 

entrance of the restaurant. 

Identify when you should roster a dedicated 

Crew member to monitor and regulate the 

customer areas. The Crew person you schedule 

for this role should: 

Be experienced, friendly and confident when 

talking to customers; 

Monitor and regulate the number of customers 

inside your restaurant at one time; 

Be prepared and equipped to handle difficult 

conversations; 
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Have the Customer Counting App downloaded 
onto their phone; and 
Wear gloves and practice social distancing 
when interacting with customers. 
Give guidance on how to monitor and regulate 
the amount of customers coming in and out of 
your restaurant; 
e How to communicate with your customers upon 
implementing this process. 
Note: Handling Social Distancing Scenarios 
provided in the Restaurant Safety & Cleanliness 
Guide for each state & territory. 


Social Distancing for our Employees: 
Crew positions identified by using ‘Employee 
Zone Posters’. 
Each Employee Zone Kit includes Instructions, 
Posters & Clips for 18 Zones. 
Employee Zoning Posters have two numbers. 
The number of the left represents the Zone 
Area. The number on the right the number of 
people that can be in the zone at any one time. 
Crew to stay in dedicated zones marked as 
marked where possible. 
Crew to be positioned 1.5 metres apart. 
Exercise strong communication to ensure a safe 
distance is maintained throughout the shift. 


Drive Thru: 


e One person at a time in the DT Order Taker 
/Cashier booth. 
A manager is able to access the booth to assist 
a crew person during the order taking process 
as required. 
Drive Thru Runner to handoff orders to the 
Presenter by placing orders on a trolley. 
A manager is able to access the drive thru 
present area to assist a crew person during the 
order assembly/presenting process as required. 
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Kitchen: 


e Crew to remain in dedicated employee zones as 
marked where possible. 
Keep pathways clear and always let others 
know when you are moving through to avoid 
close contact. 
During low volume periods, MFY side 2 should 
be opened first (opposite side to grill). 


Front Counter: 


e When serving on a register, use the register 
furthest away from the HLZ/OAT. 
Where necessary, use a trolley for the FC 
Runner to handoff orders to the FC Presenter. 
Crew to remain in dedicated employee zones as 
marked where possible. 


A manager is able to access the front counter 
area to assist a crew person during the order 
taking/assembly process as required. 


McCafe: 

e Where possible, only have one Barista per 
machine i.e. bases on one machine, milk on 
another. 

Exercise strong communication to ensure a safe 
distance is maintained throughout the shift. 
Crew to remain in dedicated employee zones as 
marked where possible. 


As soon as the second person is not needed 
they should remove them self from that zone 
and follow management directions. 

A manager is able to access the McCafe area to 
assist a crew person during the order 
taking/assembly process as required. 


Back of House Areas: 

e Walk-in freezer, walk in fridge, stock cage or the 
Crew room, you must take into consideration 
social distancing principles 1.5m apart. 
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Crew room — depending on the size of the crew 
room, only one person at a time may be 


allowed. Discuss this with your Crew & Manager 
and find alternative area. You can NOT eat or 
drink in the Customer Areas (includes the patio). 
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Employees working in the 
restaurant — Contactless 


Experiences 
Spread of COVID19 


Crew / Managers / 
Operations Team 
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(Likely & Death) 
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Keeping You Safe — Guide for Crew & Guide for 
Managers. The guide has been created as an 
educational tool. The four focus areas cover: 


¢ Social Distancing for Customers & Crew 
« Contactless Experiences 

* Hygiene & Sanitation 

« Care & Communication 


Contactless Experience Guide - outlines the 
contactless experience procedures in the following 
areas: 

¢ Drive Thru 

« McCafe 

¢ Front Counter 

¢ Fries / Hash Browns 

¢ McDelivery 


3 


Contactless Experience ; 
* Gloves — all employees MUST wear gloves at all a i 

times throughout the restaurant. 

Gloves MUST be changed when moving from 

station to station, when damaged, if you make 

contact with a customer or contaminated from 

sneezing or coughing etc and all other 

occasions detailed in the Contactless 

Experience Guide. 

All employees MUST wash and dry their hands 

a minimum of once per hour, and when 

changing gloves. 


Drive Thru: 

* Cashless — McDonald’s is advertising to 
customers that cashless is the fastest option 
when paying for their food. 

Cash is accepted and specific cash handling 
procedures developed. 
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Temporary protective Drive Thru screens should 
be installed at the Cashier and presenter 
windows. 

For single drink orders, place the straw in the 
bag (a cup tray is not required). 

When presenting an order to a customer, hold 
one side of the bag at the top and at the bottom. 


Taking Out a Parked Order: 

« Employee MUST always wear Safety Vest when 
taking out parked order. 
Employee MUST always wear gloves. If the 
employee comes into direct contact with the 
customer or a shared surface (e.g. door handle 
etc.), their gloves must be discarded and 
replaced with a fresh set. 
Hold one side of the bag at the top and at the 
bottom when handing the customer their order. 


Ensure runners door surfaces are being 
sanitised every 2 hours as a minimum and more 


frequently when required. 
Wipe down safety vest with clean sanitised cloth 
regularly. 


Front Counter: 

* Cashless — McDonald’s is advertising to 
customers that cashless is the fastest option 
when paying for their food. 

Cash is accepted and specific cash handling 
procedures developed. 

Clear service Perspex screens have been 
installed at front counter to act as a barrier. 
When presenting in-restaurant orders, place all 
completed orders on the bench at the pickup 
area, through the service screen, ensure the 
pick list receipt is clearly visible to the customer 
at the front of the order. 

Condiments should not be accessible by 
customers e.g. napkins, straws, sauces, sugar, 
stirrers etc. 
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« Presenters must ensure all condiments are 
presented with every order. 


McCafe: 

* Cashless — McDonald’s is advertising to 
customers that cashless is the fastest option 
when paying for their food. 

Cash is accepted and specific cash handling 
procedures developed. 

Clear service Perspex screens have been 
installed at McCafe to act as a barrier. 

When presenting McCafe orders, place all 
completed orders on the bench at the pickup 
area, through the service screen with the pick 
list receipt positioned at the front of the order. 
Condiments should not be accessible by 
customers e.g. napkins, straws, sauces, sugar, 
stirrers etc. 

All restaurants must remove crockery and 
cutlery from McCafe. 

All McCafe food products and hot/cold drinks 
MUST be served in takeaway packaging with 
takeaway cutlery only. 


McDelivery: 

¢« Clear service Perspex screens have been 
installed at front counter to act as a barrier. 
When presenting McDelivery orders, place all 
completed orders on the bench at the pickup 
area, through the service screen with the pick 
list receipt positioned at the front of the order. 
High volume McDelivery restaurants are 
encouraged to identify an area in the restaurant 
for McDelivery couriers to wait for their food. 
The McDelivery Pick-up Area poster should be 
displayed and floor decals should also be 
positioned in this area, if required. 
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Keeping You Safe — Guide for Crew & Guide for 
Managers. The guide has been created as an 
educational tool. The four focus areas cover: 
Social Distancing for Customers & Crew 
Contactless Experiences 
Hygiene & Sanitation 
Care & Communication 


Hygiene & Sanitation 


Washing Your Hands — All employees MUST wash 
and dry your hands a minimum of once per hour, 
and always... 
After visiting the bathroom 
Employees working in the After coughing or sneezing 


restaurant — Hygiene & After cleaning . 3 
Sanitation 1 Before and after eating 


Spread of COVID19 When changing stations (Very Unlikely & 
(Likely & Death) Wh i 
Crew / Managers / en changing gloves Death) 
Operations Team Wash your hands past the wrist thoroughly for 
20 seconds. 
The Hand Washing Procedure poster is 
displayed at each employee hand basin. 


Hand Washing Procedure poster & video 
available on metime. 


Gloves 

¢ Gloves — all employees MUST wear gloves at all 
times throughout the restaurant. 
Gloves MUST be changed when moving from 
station to station, when damaged, if you make 
contact with a customer or contaminated from 
sneezing or coughing etc and all other 
occasions detailed in the Contactless 
Experience Guide. 
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« All employees MUST wash and dry their hands 
a minimum of once per hour, and when 
changing gloves. 


Sanitiser Solutions — There are now TWO 
sanitiser solutions, McD Sanitiser and High Contact 
Sanitiser. 


« McD Sanitiser — Procedures on how to prepare 
McD Sanitiser have not changed. 
High Contact Sanitiser — this is a new 
procedure using the current cloth bucket 
sanitiser tablet. This is only to be used in NON 
Food Preparation Areas Only. 
Each restaurant will use 3 x Bottles and ensure 
the labels are affixed prior to use. Product label 
includes a ‘Caution’ message & refers to 
SDS/MSDS. 
High Contact Sanitiser Operational 
Procedure provides instruction on how to dilute, 
fill bottles and store chemical. Also includes 
Drive Thru Headset and Ear Piece Cover 
Cleaning Procedures. 
SDS/MSDS -— for McD Sanitiser & new High 
Contact sanitiser available on metime. 
Restaurant Sanitation Checklist — The 
checklist identifies what areas/surfaces must be 
cleaned with the existing McD Sanitiser or the 
new High Contact Sanitiser. This should occur 
every 2 hours as a minimum and more 
frequently when required. 
Chemicals must be dispensed in correctly 
labelled bottles only. The chemical in the bottle 
must reflect what is on the label. 


PPE Health and Safety 

* PPE Gloves — When wearing any type of PPE 
glove, disposal gloves MUST be worn 
underneath. 
PPE Gloves - to be cleaned & sanitised before 
and after use. 
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Employees working in the 
restaurant — Care & 
Communication 


Stress / anxiety - Lack of understanding and 2 
knowledge of restaurant response processes 


(Likely & Long Term 
Illness or Serious 


Crew / Managers / Injury) 
Operations Team 
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Filtering PPE - Face Shield and Multi-purpose 
Apron must be cleaned with High Contact 
Sanitiser before and after each use. 
Delivery/Truck PPE - If an employee is 
rostered to work in the freezer/fridge areas 
where they would need to wear a freezer jacket, 
they should be instructed to bring and wear their 
own jacket from home. Relevant 
Crew/Managers should temporarily be given 
their own set of Delivery/Truck gloves. 
Employees responsible for laundering their own 
jacket and delivery gloves. 


Refer to the Risk Assessment “Employee 
Wellness During Covid-19” 


4 


(Unlikely & 
Medical Attention 
& Several Days 
Off Work) 
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Customers visiting our 
restaurants: 


Drive Thru 


Kiosk & Front Counter 


Spread of COVID19 
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Social Distancing for our Customers: 


Customer must only takeaway. They are not 
permitted to sit in the dining areas, patios or eat 
their meal at the restaurant. 

A maximum amount of people are allowed 
inside the customer areas at any one time. 
Common customer areas marked to illustrate 
and encourage 1.5 metre distances between 
customers. Floor marked with tape and/or circle 
symbol with feet. 

Designated McDelivery pick up area identified in 
the restaurant. Poster has been developed & 
displayed inside the restaurant. 

Government restrictions announced for each 
state and territory. McDonald’s has captured the 
specific requirements for each sate & territory in 
the Restaurant Safety and Cleanliness Guides 
for each state & territory, this is available on 
metime. 


Customer Sanitation. 


e Hand sanitiser is provided in Dining Rooms 
containing a minimum of 60%alcohol. 


Contactless Experience 


Cashless - we are advertising to our customers 
that cashless is the fastest option when paying 
for their food. 


3 


(Very Unlikely & 
Death) 
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So Security Checklist 
The COVID19 Security Checklist is to be 
completed by a Manager to conduct a brief 
security check of a McDonald’s restaurant. 
Manager is to take immediate action to 
address any identified issues and report their 
findings to the Restaurant Manager. 


Dealing with Difficult Customers: 
When dealing with difficult customers, it’s 
important to remain calm and not take the 
interaction personally. Crew person is to call the 
Shit Manager to deal with the difficult customer. 
All Leading the Shift verified Managers have 
completed Dealing with Difficult Customers 
training course. 
2 Refer to the Dealing with Difficult Customers 4 
Restaurant Security Physical and/or verbal attack to crew and section of the Restaurant Safety & Cleanliness 


(Likely & long term | Guide for helpful tips on how to deal with difficult (Very Unlikely & 
managers and/or property damage. illness or serious customers: P P long term illness 


injury) and serious injury) 
When interacting with the customer 
Body Language 
What to do if a customer becomes violent 
Questions & Answers 


Employee Assistance Program (EAP) 

Drake Workwise is McDonald’s EAP provider. 
They provide employees and their immediate 
family members with short term confidential 
counselling assistance 24 hours/365 days a year. 
Details available on metime or ask your 
Restaurant Manager. 


Restaurant Security Analysis and Audit to be 
completed as per normal in QTR 3. 
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Advance Visitor Notice — Restaurant Visitor 
Guidelines 


This notice applies to all McDonald’s suppliers, 
vendors, service agents, (including McDonald’s 
Tech Services employees) and/or contractors that 
visit our restaurants to make deliveries, provide 
services or undertake work and interact with our 
restaurant employees. 


McDonald’s has implemented a temporary policy to 
protect our workforce and valued visitors. 
Restaurant Visitor Guidelines: 
* Sign in and complete Contractor Management 
Risk Assessment either on eTech or CMS 
Workbook. 
Avoid any direct personal contact during your 
Contractors visiting the visit with restaurant employees and customers. 
restaurant during Whenever possible, use social distancing to 
COVID19 Spread of COVID19 1 oe at least 2 arm lengths from restaurant 3 
Employees. Very Unlikely & 
(Tech Service Technician, hele Deal) Wear disposable gloves while in the restaurant "Death) : 
Electrician / PM Tasks) & any PPE gloves if the task you need to 
undertake permits this to be done successfully. 
Anyone that is going behind the front counter or 
entering the back of the restaurant MUST first 
wash their hands with McDonald’s AMH for at 
least 20 seconds. Ensure hands are dried using 
hand dryer or paper towel. Follow the 
instructions on the Hand Washing Procedures 
poster. 
Avoid touching surfaces in the back of the 
restaurant other than what you need to touch in 
order to complete your work. Once completed 
please advise the manager and they will 
arrange for the work area to be appropriate 
cleaned and sanitised. 
Practice good personal hygiene practices while 
working in the restaurant. 
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Restaurant Response Guide 2.0 provides step 
by step process how to manage different 
scenarios. 
Restaurant Response, Scenario 1 Restaurant 
Video (Restaurant & Licensee Video). 
MacHotline 1800 810 377 (24/7) has been set 
up to receive ‘Confirmed Coronavirus Case’. 
Donesafe Event/Incident notification form - 
COVID19 / Coronavirus section added under 
Safety. This must be completed immediately. 
Donesafe - COVID19/Coronavirus ‘Incident 
Type’ has been added to Donesafe to capture: 
o Exposed to confirmed COVID19 case 
o Confirmed COVID19 case 
Niotificationiomactaurant o Fever Temperature (38°C degrees + 
Management regarding recorded) eee 
; ; ‘ : . MyRestaurant — Employee Notification Report 
employee: Stress / anxiety / psychological distress - Lack has been developed to determine what shift the 
of understanding and knowledge of restaurant 1 employee has worked and who they have 3 
response processes worked with in the past 14 days. (Very Unlikely & 
(Likely & Death) . Restaurant will immediately contact employees Death) 
Spread of COVID19 identified to have worked in ‘Close Contact’ with 
the affected employee in the past 14 days 
(within 2 hours). Notification scripts available in 
‘Restaurant Response Guide 2.0’. This is to be 
done by a senior member of the organisation 
(e.g. Licensee, Operations Manager, 
Supervisor, Consultant and Restaurant 
Manager). For employees under the age of 
18years call their parent/guardian. 


For employees that were identified to have been 
in ‘Close Contact’ with the affected employee in 
the past 14 days. They must self-isolate for 14 
days from their last contact with the affected 
employee, notification scripts available in 
‘Restaurant Response Guide 2.0’ and on 
metime. 

Emloyees cannot return to work before the 14 
days has lapsed without medical clearance 


e Diagnosed with 
Coronavirus 
(confirmed case) 
(scenario 1) 
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5. Contact remaining employees that work in the 
restaurant to advise them of the situation, what 
steps have been taken and that it is safe from 
them to come to work. Send a ‘Notice’ via 
metime, instructions and script available in 
‘Restaurant Response Guide 2.0’. For 
employees under the age of 18years call their 
parent/guardian (within 2 hours). This is to be 
done by a senior member of the organisation 
(e.g. Licensee, Operations Manager, 
Supervisor, Consultant and Restaurant 
Manager). Script to support you is available in 
‘Restaurant Response Guide 2.0’. 
The Health Department will contact you and 
request that you share impacted employee 
information with them. This information is 
contained in your Employee Notification Report 
and can be forwarded as requested. 
The Employee Notification Report is also used 
to track and record employee contact 
notification has happened. 
Restaurant is to complete the High Contact 
Surface Areas Checklist available in ‘Restaurant 
Response Guide 2.0’ and on metime. 

9. Close Incident Report in Donesafe. 

10. Safe return to work for diagnosed employee. 


Employee Assistance Program (EAP) 

Drake Workwise is McDonald’s EAP provider. This 
is available to all employees and their immediate 
family members with short term confidential 
counselling assistance 24 hours/365 days a year. 
Details available on metime or ask your Restaurant 
Manager. 

Call: 1800 084 525 

Download the Drake Workwise App 

Access via the website— 
www.drakeworkwise.com.au 
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e Restaurant Response Guide 2.0 provides step 
by step process how to manage different 
scenarios. 


Employee reports to you that they have come 
into contact with someone diagnosed with 
Coronavirus: 


Instruct the employee to self-isolate and seek 
medical advice. 
For each employee that has been instructed to 
self-isolate, a record needs to be created in the 
Employee Event Tracker on myRestaurant. 
Notification to Restaurant . Complete an Incident Report in Donesafe to 
Management regarding document the situation. 
employee: Donesafe - COVID19/Coronavirus ‘Incident 
Type’ has been added to Donesafe to capture: 


Precautionary Self ; 
Isolation (scenario 2) Stress / anxiety / psychological distress - Lack oie pose: oContlmed so Wain Coss 


of understanding and knowledge of restaurant 3 
e Employee reports to response processes 1 Employee has returned from travelling 
you that they have (Likely & Death) | Overseas: eer & 


come into contact with Spread of COVID19 
someone diagnosed . Instruct the employee to self-isolate for 14 days 


with Coronavirus from date of return. 
. If they begin to feel unwell, they should seek 
Employee has medical advice. 
returned from . For each employee that has been instructed to 
travelling overseas self-isolate, a record needs to be created in the 
Employee Event Tracker on myRestaurant. 
Complete an Incident Report in Donesafe to 
document the situation. 
Donesafe - COVID19/Coronavirus ‘Incident 
Type’ has been added to Donesafe to capture: 
o Exposed to confirmed COVID19 case 


Employee Assistance Program (EAP) 

Drake Workwise is McDonald’s EAP provider. This 
is available to all employees and their immediate 
family members with short term confidential 
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counselling assistance 24 hours/365 days a year. 
Details available on metime or ask your Restaurant 
Manager. 

Call: 1800 084 525 

Download the Drake Workwise App 

Access via the website— 
www.drakeworkwise.com.au 


Direct the employee to: 

Leave work immediately and go home 
Seek prompt medical advice/attention, 
including a Covid-19 test if symptoms 
are present 
Not return to work until they have 

1 recovered 3 
If Covid-19 test is positive to self-isolate ; 

: (Very Unlikely & 
(Likely & Death) for 14 days. Death) 


Employee reports feeling 
unwell whilst at work 


Spread of COVID19 or other infectious illness 


e If a confirmed Covid-19 case apply the risk 
controls outlined in “Notification to Restaurant 
Management regarding employee: 

e Diagnosed with Coronavirus (confirmed 
case) (scenario 1)” 


Document Name: Employee Wellness During Covid19 — Health Prevention FINAL Page 19 of 1 
Author/Owner: Yvonne Argent — National Workplace Safety Consultant © 2020 McDonald's. All Rights Reserved. Version: April 2020 
Authorised: Adrian Ditcher — National Workplace Safety Manager This document is no longer version controlled once printed. Replaces: Nil 


e Restaurant Response Guide 2.0 provides step 
by step process how to manage different 
scenarios. 


Local school closed due to potential exposure: 


There is no need to do anything unless an 
employee attending the school has been instructed 
by the Health Department to self-isolate. 


e If an employee/s is required to self- isolate, 
create a record in the Employee Event Tracker 
on myRestaurant. 

If an employee/s is required to self-isolate, 


Goverineat Noesion Stress / anxiety / psychological distress - Lack complete an Incident Report in Donesafe. 


to Restaurant: of understanding and knowledge of restaurant Donesafe - COVID19/Coronavirus ‘Incident 
response processes Type’ has been added to Donesafe to capture: 
e Local school closed e Exposed to confirmed COVID19 case 
due to potential Spread of COVID19 2 e Compile a list of any employees that attend the 3 


exposure (scenario 3) closed school as a proactive step to understand | (very Unlikely & 
(Unlikely s dee) any potential impact on the restaurant if any Death) 
employees are required to self-isolate. 


Closure of all local 


; Closure of all local schools: 
schools (scenario 4) 


If government elects to close all local schools in 
your area, employees will be able to work normal 
hours unless the Health Department has instructed 
them to self-isolate. 


Employee Assistance Program (EAP) 

Drake Workwise is McDonald’s EAP provider. This 
is available to all employees and their immediate 
family members with short term confidential 
counselling assistance 24 hours/365 days a year. 
Details available on metime or ask your Restaurant 
Manager. 

Call: 1800 084 525 

Download the Drake Workwise App 
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Access via the website— 
www.drakeworkwise.com.au 


Refer to McDonald’s - COVID-19 Customer and Employee Safety Risk Register 

Latest government updates in Australia (Health.gov.au) 

NSW Coronavirus facts and information (Health.nsw.gov.au) 

SafeWork Australia (safeworkaustralia.gov.au/doc/coronavirus-covid-19-advice-pcbus) 
World Health Organization (who.int/emergencies/diseases/novel-coronavirus-2019 


Completed with: (Record names and signature of employees who were consulted with for Risk Assessment and Control Measures — Front Page Only). 
Name: Yvonne Argent Position: WPS Consultant Name: Lisa Apthorpe Position: Director of People and Culture 


Sign: Sign: 


3 Name: Adrian Ditcher Position: National WPS Manager 4 Name: Position: 
. Sign: : Sign: 
Reviewed by Restaurant Manager/Franchisee to ensure all control measures have been Name: Adrian Ditcher 
implemented correctly before commencement of job/task: Sign: Date: 1 May 2020 
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Hazard Rating Table 


To use the Hazard Rating Table: 


1. Determine the most likely damage that would occur if 
someone was exposed to the hazard, e.g. just first air 
required or could the hazard cause death or 


disability? 


2. Decide the likelihood that the damage would happen 
if exposure to the hazard occurred. Ask yourself 


these questions: 


How easily could someone be hurt? 


workplaces like yours? 


3. Rate the hazard by selecting the corresponding 
number in the table and write this on the Hazard Log 


Form. 
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How often are people near the hazard? 
How many people are exposed to the hazard? 
Has this hazard already caused any problems? 


How often does this hazard cause a problem in other 


- ¥ HOW LIKELY IS IT TO BE THAT BAD? 


unlikely 


very likely + 
WHAT likely ++ | could 
DAMAGE | could happen 
COULD IT | happen sometime 
CAUSE? | anytime 


death or 
permanent 
disability 


long term 
illness or 
serious 
injury 
medical 
attention 
& several 


days off 
work 


first-aid 
needed 
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could 
happen 
but only 
rarel 


very unlikely - 


could happen 
but probably 
never will 
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